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Preface 

My mother, Joyce Chen, was born in Peking (Beijing), China to a 

prominent public official. She was encouraged to be self-reliant and 

was taught to cook as a child so, in the words of her mother, she 

“wouldn’t have to eat raw rice” in case she couldn’t afford a family 

cook in the future. 

These wise words and good advice, came to a reality when my 

parents, with barely any English and two toddlers in tow, came to live 

in Cambridge, Massachusetts in 1949. The accomplishments and deeds 

of Joyce Chen are amazing. In 1958 she opened her now famous 

Boston landmark, the Joyce Chen Restaurant. At that time she also 

began teaching Chinese cooking at local schools and adult centers in 

Cambridge and Boston. In 1962 she published her cook book, The 

Joyce Chen Cook Book, from which a number of recipes have been 

taken for this book. A year after her cook book was published she 

starred in her own weekly Public Television series, “Joyce Chen Cooks.” 

She was the first Chinese in the U.S. to have her own television show. 

After Nixon’s historic visit in February of 1972, she was one of the 

first Americans to visit the People’s Republic of China. The outcome 

of this 1972 trip back to her beloved homeland and family was a PBS 

national television special entitled “Joyce Chen’s China.” 

My mother’s accomplishments and “firsts” are numerous. For exam¬ 

ple, she was appointed City Ambassador by the Boston mayor to its 

sister city, Hangzhou, China. In 1984 my mother was one of a few 

select guests invited to the White House to attend a reception honoring 

the visit of then, Chinese Premier Zhau Ziyang. 

My mother is now retired and due to illness, has not been able to 

continue her personal, civic and social work. I am honored to be her 

daughter and to continue a legacy that she so honorably and creatively 

began. 
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Introduction 

When my mother was writing her cook book, The Joyce Chen Cook 

Book, I clearly recall her insistence upon authenticity and conve¬ 

nience. It is this philosophy that prompted my mother to not only 

develop her own line of cooking accessories, but to create her own 
stir fry sauces. 

Originally created for the Joyce Chen Restaurant in Cambridge, 

Massachusetts, these sauces are based upon classic Chinese recipes. 

They combine the finest ingredients, without artificial preservatives 
or additives of any kind. 

Since these sauces were first introduced to the American market, 

my mother and I have cooked with them at home, demonstrated with 

them and given countless cooking classes showing the extraordinary 

ease of cooking with these delightful sauces. This book is a collection 

of our favorite recipes. The ingredients are simple and can be found 

in any good supermarket. And the results are so fantastic that you 
will want to stir fry every night! 

My mother, Joyce Chen, and I welcome you to the wonderful and 

incredibly easy world of Joyce Chen Stir Fry Sauces. Once you learn 

their secrets, you’ll wonder how you ever managed without them. To 

demonstrate the versatility of Joyce Chen Sauces, I have included a 

few non-Chinese recipes. I hope you will enjoy them and that you will 
be inspired to create some new dishes of your own. 

Enjoy. 

Waltham, Massachusetts 
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How It Began 

My mother’s restaurant, aptly called The Joyce Chen Restaurant, 

has been in operation in Cambridge, Massachusetts since 1958. In 

those early years the only Chinese food available to westerners were 

chow mein, chop suey, sweet and sour pork, fried rice and the like. 

Those were considered “real” Chinese food and nothing else was easily 

available, unless you had Chinese friends who would cook for you. 

With the opening up of Mainland China, there was growing interest 

in authentic Chinese cuisine. But then, for many people, the only 

cuisine they were familiar with was the southern or Cantonese 

(Guangdong) style of cooking. Northern Chinese food from Shanghai 

and Beijing was still foreign. Expatriates of Northern China found it 

impossible to find good northern Chinese cooking—like they had at 

home. 
My mother’s reputation as a cook was established and grew in those 

early years in the 50’s when she and my father played host to a handful 

of northern Chinese students at nearby Harvard, M.I.T. and Boston 

University who were homesick for the real thing. I remember as a 

child having a houseful of guests almost every weekend. My mother 

would cook wonderful meals and they would talk and reminisce about 

China and sometimes play mah-jong into the night. My childhood 

memories are of good food, happy times with friends and memories 

of the motherland. From these simple beginnings grew the famed 

Joyce Chen reputation and legacy, which I and my brothers, Stephen 

and Henry are proud and humble to inherit. 
In 1958, when the Joyce Chen Restaurant first opened, my mother 

tried to introduce a kind of Chinese cuisine that was unknown to most 

westerners. Names like Peking Duck, Moo Shi Pork, Hot and Sour 

Soup were literally unknown. To help introduce Americans to this 

new world of Chinese cuisine, my mother began her now famous and 

much imitated Chinese dinner buffet twice a week. The idea was to 

introduce different Chinese dishes each night so customers could try 

them without worrying about ordering a full meal they didn’t like. It 

was a runaway success and in my mind’s eye I can still see the lines 

of people waiting to enjoy my mother’s fabulous buffets. 

There are literally thousands of different Chinese dishes and these 

days most Chinese restaurants offer an impressive selection. It stands 

to reason then that with so many varieties not every chef could cook 

every dish perfectly. In order to maintain quality control and a consis¬ 

tency in taste, my mother began to make the sauces for a number of 

the most popular dishes in our restaurant. Chinese chefs can be just 

as tempermental as any other “artiste,” and it is a tribute to my 

mother’s skill as a chef and to her persistence that our chefs not only 

began to use the sauces, but that every chef working in the Joyce 

Chen Restaurant since then uses the sauces too. The sauces made the 
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preparation of certain Szechuan (Sichuan) style dishes faster, more 

uniform and consistent and basically fool-proof. It then was a natural 

progression of events that brought my mother to bottle her cooking 
sauces. 

Stir Flying the Joyce Chen Way 
The Stir Fry Sauces 

Made with a base of our own blend of natural soy sauce from China, 

these four sauces are complete one-step cooking sauces. In other 

words, you do not need to add anything more to these sauces except 

the raw ingredients with which you are planning to cook. The soy 

sauce base is expertly mixed with natural ingredients and aromatic 

and hot spices indigenous to the Szechuan province. None of the 

sauces are especially hot and spicy, however you can make them as 

hot as you like by adding fresh or dried chilis, Chinese hot oil or even 

Tabasco® sauce. It’s easy to make food taste hot, but Joyce Chen makes 

it taste good. (See page 19 on using dried chilis.) 

Szechuan Stir Fry Sauce 
The Chinese name for this sauce is “Rung Pao.” It originated in 

the Chin Dynasty and is a very famous and classic sauce from the 

Szechuan (Sichuan) province, which is noted for spicy-hot food. Dur¬ 

ing the Chin Dynasty, the “Rung Pao,” which is the title given to the 

protector of the heir apparent to the throne (“Rung” means castle and 

“Pao” means to protect) had a favorite spicy chicken dish. This dish 

is now known as “Rung Pao Chi Ting” or “Rung Pao” Diced Chicken. 

My mother took this classic sauce and using only the finest, natural 

ingredients adapted it to her own standards of excellence, resulting 

in a stir fry sauce that’s a wonderful over-all sauce that can be used 

for any kind of meat, seafood or vegetable. 

Zesty Spice Stir Fry 
This is another classic sauce. The Chinese name is “Yu Hsiang” 

which means “fragrant fish,” because the sauce was orignally used for 

cooking fish. It contains various Szechuan aromatic spices plus garlic 

and black beans for a robust taste that blends well with seafood, meats 

and bean curd. 

Lemon Spice Stir Fry 
This sauce uses the taste of natural lemons to give it a subtle tang. 

This sauce is not as spicy as the previous two and goes especially well 

with seafood or such dishes as Lemon Stir Fry Broccoli. 

Orange Spice Stir Fry 
Flavored with natural orange, this sauce lends a delightful light 

orange taste to meats and poultry. I sometimes like to enhance the 

orange flavor with the addition of some frozen orange juice concen¬ 
trate. 
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The Soy Sauces 
Besides the stir fry sauces, Joyce Chen makes two kinds of Chinese 

soy sauces. Soy sauce is probably one of the most used Oriental ingre¬ 

dient and possibly the most misunderstood. 

Common supermarket soy sauce is made from hydrolized vegetable 

protein, flavorings, artificial coloring and salt. This is not real soy 

sauce and does not have the taste or texture necessary for good tasting 

Chinese dishes. Japanese soy sauce on the other hand, may be fine 

soy sauce, but Japanese and Chinese cuisine are very different and so 

are our soy sauces. Japanese soy sauce tends to be brighter, and sweeter 

in taste and lighter in texture. 

During cooking classes I often get asked about why certain dishes 

don’t taste “Chinese” when they are prepared at home. My first question 

is “What kind of soy sauce are you using?” 

Good Chinese soy sauce has a depth of color and flavor. It adds a 

beautiful sheen to dishes and a hearty, healthy taste. 

Joyce Chen Cooking Soy Sauce 
This soy sauce is especially brewed and blended for us in the People’s 

Republic of China. It is a medium soy sauce that is intended for 

all-purpose cooking use. Our soy sauces are different from our Stir 

Fry Sauces in that the soys do not contain any added spices. You use 

them in recipes that call for soy sauce. 

Joyce Chen Table Soy Sauce 
As the name implies, this soy sauce is a lighter textured soy to be 

used as a condiment at the table, for salads and dips, or for cooking 

light colored meat such as chicken breast or fish. 

Oil for Stir Frying 
This has always been a perennial question at my cooking classes. 

“What kind of oil should I use for stir frying?” 

We have always used soy bean oil at the Joyce Chen Restaurant. At 

home my mother used either soy bean or vegetable oil. Most of you 

have probably heard or been told that peanut oil is the only oil to use 

for Chinese cooking. Peanut oil has a high smoking temperature and 

is compatible with Chinese cuisine, but it is a rather heavy oil. Vege¬ 

table oils however, have more poly-unsaturates than peanut oil and 

are healthier oils to use. In this book I recommend using vegetable 

oil, soy bean oil, corn oil or our own Savory Stir Fry Oil. 

Joyce Chen Savory Stir Fry Oil 
For most dishes our own flavored stir fry oil called Savory Stir Fry 

Oil is preferred. Made with a base of soy bean oil (as used in the Joyce 

Chen Restaurants) and flavored with natural garlic and ginger, this 

oil is aromatic, utterly delicious and a real crowd- pleaser (try the oil 

when you pop com or for salads!). This oil contains no sodium or 

cholesterol. 
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How to Stir Fry 
Stir frying is simple and relatively easy, as long as you know and 

understand the basic techniques. Stir frying is a manner of cooking 

that uses a small amount of oil and cut-up pieces of fresh vegetables, 

meats and/or seafood in a pan over high heat with various sauces and 

spices for flavor. 

Stir frying was developed in China in response to the lack of adequate 

fuel. Instead of using a cooking method that was long and slow, the 

Chinese developed stir frying which required a quick, high heat and 

short, rapid cooking. This not only conserved fuel, but also helped to 

retain nutrients and vitamins found naturally in foods. 

Starting to Stir Fry 
In order to stir fry successfully you need to have the right kind of 

equipment. 

Just as to an artist or skilled craftsman, the right tools are very 

important. The wrong tools make the same job both difficult and slow, 

and in some cases, utterly impossible. 

Many of the cooking tools available in this country for Chinese 

cooking are crudely made from inferior materials and are inadequate 

for use in the modern kitchen. For years, my mother was dissatisfied 

with the poor quality of tools available for Chinese cooking, so she 

decided to create her own line of cookware and accessories. These 

tools are designed to perform the functions necessary for Chinese 

cooking easily and safely in a Western kitchen. 

The basic tools are very simple. A pan to cook in, a knife to cut 

with and a surface to cut on. 

The Joyce Chen Peking Pan® 
It always surprises people to learn that my mother has never owned 

a wok...and neither have I. During my childhood I always watched my 

mother stir fry either in frying pans or large, heavy saucepans. She 

would always shop for the largest and deepest frying pan she could find. 

She did this because the traditional round bottom wok, originally 

designed to fit over a wood brazier, doesn’t fit on a flat burner. To 

keep the wok from rolling away, a round metal ring was designed 

upon which the pan could sit. This kept the pan more or less in one 

place, but raised the bottom of the pan away from the heat source. 

For western kitchens, the old fashioned round bottom wok is an 

unstable and inefficient cooking utensil. The large 14-inch size was 

clumsy to maneuver and blocked all the other burners around it. 

Storing the wok was a problem in itself. More often than not, it ended 

up under the sink or in the basement and forgotten. 

Joyce Chen solved all these problems by developing the first flat 

bottom wok—which we call the Peking Pan. This pan was designed 

after the smaller and more efficient cooking pans which are used in 

Northern China. 
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The Peking Pan’s wide, flat bottom can be used on gas, electric or 

induction ranges. No more need for clumsy rings to mar the stove 

top. The Peking Pan has a heat-proof bakelite handle that provides 

the right balance and leverage so you can easily pick up the pan or 

hang it for storage. The pan is made of quick heating professional 

weight carbon steel so it conducts heat quickly and evenly top, bottom 

and sides—without hot spots. It also features a pre-seasoned surface 

so there’s no need for long, tiresome and elaborate seasoning before 

the pan is ready to use. In fact, the Peking Pan can be used new 

without initial seasoning. It should, however, be seasoned regularly 

after each use to maintain the stick-resistant surface. 

For those cooks who prefer stainless steel, Joyce Chen has a Tri-Ply 

Stainless Steel version of her famous Peking Pan. This pan is made 

of an 18/10 stainless steel “sandwich” with a core of carbon steel. 

Stainless steel is an easy care material, but a poor conductor of heat. 

The carbon steel core conducts heat quickly and evenly, while the 

stainless steel allows for maintenance-free use. As with the original 

Peking Pan, the Tri-Ply Stainless Steel Peking Pan may also be used 

on gas, electric or induction ranges. 

CUTTING SLAB 

The All-In-One Knife 
A good Chinese knife is a necessity for Chinese cooking. However, 

most Chinese cleavers that are commonly available are poorly made 

and therefore difficult to use and maintain. Joyce Chen has designed 

her own knives to help make all that cutting and slicing almost effort¬ 

less. 

Our All-In-One Knife looks like a Chinese cleaver, but it’s truly a 

superior knife to be used for cutting, not chopping. The All-In-One 

Knife is an example of beautiful, quality cutlery. It is made of chrome 

molybdenum steel-a stainless steel that will not rust, stain or leave 

a metallic taste to food. The handle is full tang (i.e., the metal from 

the blade runs the length of the handle for added strength and balance) 

with triple stainless steel rivets. The handle itself is made from beautiful 

African Bobinga wood, impreganted with plastic to resist moisture 

and odors. The All-In-One Knife is beautiful to look at, comfortable 

to use and hold and finely balanced and weighted for fatigue-free use. 
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The wide blade of a Chinese style knife is designed to give the cook 

the added weight necessary for the techniques the Chinese use in the 

preparation of food for stir frying. 

The All-In-One Knife is available in two convenient sizes. The 85mm 

knife looks like the standard Chinese cleaver, while the 63mm knife 

is slimmer and shorter. Both knives perform the same functions: the 

choice is one of size and weight depending upon your strength and 

hand size. 

The Cutting Surface 
Ironically, the piece of equipment that is commonplace to every 

kitchen and is probably used more often than any other tool, is usually 

the one that is neglected and forgotten...your lowly and taken-for- 

granted cutting board. 

It makes sense that if one invests in fine cutlery, one should also 

take the time and effort to have the proper cutting surface to protect 

that investment. Since Chinese cooking involves so much cutting, the 

cutting board becomes an important part of your kitchen equipment. 

Most people still do not realize that wood, although used for years 

for cutting boards, is porous and absorbs moisture and odors from 

food. Wood cannot be totally cleansed and becomes a perfect breeding 

ground for bacteria and salmonella. 

My mother introduced polyethylene cutting boards to this country. 

She discovered them in Japan where government health officials 

banned the use of wood in commercial establishments such as restau¬ 

rants and meat and fish markets. Polyethylene is a plastic and will 

not absorb moisture or odors and can be washed totally clean in the 

dishwasher. What makes Joyce Chen Cutting Slabs so much better 

than other plastic boards is that our cutting slabs have the same 

density as wood. This means that Joyce Chen slabs will not dull or 

harm fine cutlery. There are many different kinds of plastic cutting 

boards and they are not all good to use. Acrylic boards (hard, clear 

plastic which are often decorated) are too hard. They are uncomfortable 

to use and dull your knives. Other plastic boards on the market are 

often so hard that they too will dull cutlery. 

Joyce Chen Slabs have a finely textured surface so neither food nor 

dough will stick. You can mince garlic on the slab, then wash it 

completely clean and use the same surface to cut fruit without the 

fear of picking up odors. 

Besides these three basic tools for stir frying, I have a listing of 

other quality and time-saving Joyce Chen utensils in the glossary at 

the end of this book. 
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Ingredients and Preparation 

Successful and authentic Chinese cooking can be achieved with 

simple ingredients found in your local supermarket or farm stand. In 

fact, many grocery stores, responding to the interest and demand for 

Oriental ingredients, now stock basic items like ginger root, Chinese 

cabbage, Chinese noodles and bean sprouts. However, almost all the 

recipes in this book can be quickly prepared—with terrific results— 

from ingredients that you might even have in your refrigerator now. 

Just remember, the secret to good cooking is to use only the freshest 

ingredients. 

Bamboo Shoots 
Canned bamboo shoots are easily purchased in almost any store 

and are acceptable substitutes to fresh. Fresh, they are a gourmet’s 

delight, but practically impossible to obtain in the U.S. Drain canned 

bamboo shoots before use and store covered in fresh water in the 

refrigerator. 

Bean Curd 
Also known as Tofu, this ingredient is a wonderful source for protein 

and calcium without cholesterol or high calories. It has been enjoyed 

by the Chinese for hundreds, perhaps thousands of years, and is popular 

with vegetarians and health food enthusiasts. Bean curd is made from 

soy beans and is extremely nutritious and easy to digest. In itself, bean 

curd is bland, but it picks up the flavor of the sauce in which it’s cooked. 

There are generally two kinds of fresh bean curd available in super¬ 

markets—Japanese and Chinese. The Japanese bean curd is soft and 

custard-like in texture. Chinese bean curd is firm and better suited 

to stir frying. I love bean curd that has previously been frozen. Freezing 

is a wonderful way to keep fresh bean curd longer, but the freezing 

process also changes the texture of the bean curd. Freezing transforms 

the soft, smooth bean curd to a spongy, chewy consistency. As a child 

I loved frozen bean curd in soup and called them “sponges.” 

Bean Sprouts 
Usually available in one-pound plastic bags, these are tender sprouts 

of mung beans. If they are already bagged, look for telltale excess 

moisture and browned or yellowed sprouts that indicate the sprouts 

are not fresh and beginning to rot. Pick bean sprouts that are white, 

plump and crisp looking. Always look at the hair root at the end of 

the sprout for an indication of freshness; if they are dried or brown 

and rotting, then don’t buy them. Do not use canned bean sprouts. 

Bean sprouts are easy to grow and can be a fun project for you and 

your family. 
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Black Beans 
These are soy beans that have been preserved in salt and spices. 

They are salty and have a very pungent flavor and are also known as 

fermented black beans. One tablespoon or more of chopped or crushed 

black beans make foods, especially seafood, quite delicious. You may 

wish to rinse off excess salt from the beans before you use them. When 

adding them to the recipes in this book, please rinse the salt off the 

beans first and reduce the amount of stir fry sauce to adjust for the 

addition of the black beans. Stored in a tightly capped bottle or plastic 

bag, they will keep indefinitely. 

Black Mushrooms 
These are called “shitake” by the Japanese and “winter mushrooms” 

by the Chinese. They are loved by all Asians for their distinctive, musky 

flavor. You may sometimes find these mushrooms fresh, especially on 

the West Coast, but the Chinese usually buy them in the dried form 

and reconstitute them in hot water. 

There are different grades of black mushrooms. The lighter colored, 

thick, cracked caps of superior grade black mushrooms are very expen¬ 

sive. These are used whole, while the less expensive grades are cut up 

for stir frying. To prepare, simply soak the mushrooms for at least 15 

minutes in boiling water until they are soft and spongy. The stems 

do not soften completely and often have a hard knob at the cut end. 

Cut off the stems with a pair of scissors and discard. Rinse the mush¬ 

rooms in clear water to remove any grit or foreign matter and gently 

squeeze out excess water. 

Chinese Style Noodles 
Many varieties of Chinese noodles are available either fresh or dried. 

Fresh noodles should be cooked about 1-2 minutes in boiling water 

and then rinsed in cold water to rid it of excess starch. Toss with 1 

tablespoon or so of cooking oil or Oriental sesame oil to keep the 

cooked noodles from sticking until ready to use. 

Coriander 
Also known as Cilantro or Chinese Parsley, this herb lends a strong, 

distinctive flavor to foods. It is used as a garnish for seafoods and 

soups. It also complements foods cooked with chilis. If you are unable 

to obtain Coriander, a possible substitute is flat-leafed parsley—though 

nothing quite replaces the real thing. 

Ginger 
You will notice that ginger and other spices are not necessary with 

the Joyce Chen Stir Fry Sauces since each of my mother’s stir fry 

sauce is complete in itself. 

Fresh ginger is a rhizome or root. Look for firm, full ginger roots 

with a light tan-colored skin without shriveled or soft parts. For stir 

frying we use one or two slices (about 1/8" thick). There is no need 
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to skin the ginger. However, if you are planning to use the ginger 

minced or mixed into the food so it is eaten, you should first peel it 

before cutting. 

Powdered ginger while excellent for baking, is not suitable for 

Chinese cooking. The taste of fresh ginger is not as pungent and 

blends better with foods. 

Pickled ginger is not the same as the fresh, mature roots we use 

in Chinese cooking. The Japanese use young, tender, pink ginger roots 

and pickle them as an accompaniment to sushi or sashimi. Do not 

use pickled ginger in place of fresh ginger slices—they are not the 

same. 

Hoi Sin Sauce 
A thick, spicy-sweet seasoning and condiment sauce made from 

beans, sugar, salt and spices. It is often served with northern style 

dishes such as Moo Shi Pork and Peking Duck as a condiment. 

Hot Chili Oil 
An infusion of hot peppers in vegetable or sesame seed oil. Available 

commercially in Chinese markets. Also called Hot Oil. 

Oriental Sesame Seed Oil 
This amber colored, aromatic oil is pressed from roasted sesame 

seeds and is most often used as a garnish. Because of its strong 

fragrance and low smoking temperature, it is seldom used for cooking. 

Pea Pods 
Choose pea pods (also known as Snow Peas) that have that lovely 

spring, green color. Do not buy pea pods that appear wilted, soft and 

flabby or those that have turned yellowish and look tough. Store fresh 

pea pods in a plastic bag in the vegetable portion of your refrigerator 

until ready to use. Snap, string and rinse before cooking. 

I do not recommend frozen pea pods. When frozen the pea pods 

lose everything that was wonderful about them when fresh—the color, 

the texture and the taste. If you can’t find fresh pea pods then substitute 

another vegetable. 

Water Chestnuts 
This bulbous, nut shaped vegetable is grown in water fields. They 

have a brown, often muddy, skin that should be thoroughly washed 

and peeled before use. Good, fresh water chestnuts should feel firm 

and have no soft or spongy parts. The inside flesh should be crisp and 

white. Any brown or yellow areas indicate spoilage and should not be 

used. 

Canned water chestnuts are acceptable substitutes to fresh. They 

no longer have that sweetness that is associated with the fresh kind, 

but the texture is still crisp. When you use canned water chestnuts, 

drain before use. Any leftover water chestnuts should be kept in fresh 

water in the refrigerator. 
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Using The Chinese Knife 

In the Chinese kitchen most of the cutting of the ingredients is 

done before cooking. A good Chinese knife is essential. (See page 11 

for a description of the Joyce Chen All-In-One Knife.) 

Chinese knives are held differently from western style knives. First, 

you will find it more comfortable to hold the Chinese knife at the 

throat, i.e., where the handle and blade meet. Your thumb will rest 

on one side of the knife blade and your index finger on the other. 

This brings the center of balance further forward and gives you more 

control. The Chinese knife, because of its styling, tends to be heavier 

in the front, so by holding the knife farther forward a better balance 

is achieved. Some people, however, with larger hands may find it just 

as comfortable to hold the knife the way they would a western one. 

It’s a personal choice. 

Cutting Ingredients for Stir Frying 
A rule of thumb to remember is that ingredients cut for stir frying 

should have a uniformity and balance of shape and size. This is not 

only for appearance, but so that the ingredients will cook in about 

the same time. If you have tiny pieces of vegetables and large chunks 

of meat—the vegetables will be terribly overcooked by the time the 

meat is done. So remember, like shapes go with like shapes. 

Sometimes you cannot change the inherent shape of an ingredient. 

Take bean sprouts for instance. Since you cannot change the shape 

of a bean sprout, you must match that long, thin shape by shredding 

everything that you add in. Therefore, in the recipe for Chicken with 

Bean Sprouts, we shred the chicken and other ingredients to match 

the shape and size of the sprouts. By following this simple rule, you 

will find your stir fry dishes both looking and tasting better. 

Basic Cutting Methods: Slicing 
There are two basic slicing techniques: a straight slice or a diagonal 

slice. In the straight slice your knife should be perpendicular to the 

cutting board. The left hand holds the food so it does not slip. This 

straight slice is used to cut beef, for example, into thin slices. The 

diagonal slice has the knife at an oblique angle to the cutting board. 

You can use this type of slice when cutting celery, for example, to get 

a larger, flatter piece. 
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SHREDDING ROLLING CUT 

Basic Cutting Methods: Shredding (Julienne Cut) 
Shredded pieces of ingredients should have a long, thin appearance. 

To shred larger ingredients such as chicken or beef, you must first 

split the item horizontally into thin slices. Keep slices in place and 

pat flat, then cut diagonally into uniform size strips or shreds. 

Basic Cutting Methods: Rolling Cut 
This cutting technique is used for round vegetables with thin and 

thick ends—such as carrots. It is a way to get uniform slices, with 

more surface for even cooking and a better appearance. Once you 

master this simple cutting technique you’ll find you’ll use it for your 

other dishes such as stews and salads. 

To roll cut, place the vegetable on your cutting slab horizontally 

in front of you. Hold the knife at a diagonal and slice off a section of 

one end of the carrot. The angle you use will determine the ultimate 

shape and length of the cut. After the first cut roll the vegetable toward 

you half a turn, then cut again at the same angle. Continue until you 

reach the end of the vegetable. If done correctly, you should not be 

able to distinguish the cut pieces from the skinny end from those 

from the fat end. 
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Basic Cutting Methods: Splitting 

Use this method to make thin slices from thicker pieces of meat. 

Lay item flat on board and hold knife parallel to the cutting surface. 

Split the item carefully between the cutting surface and the fingers. 

Do this slowly, feeling the movement of the blade through the item 

with the tips of your fingers. A good sharp knife is absolutely necessary 

here. To help the knife glide smoothly, wet the blade with water before 
starting to split. 

Using Com Starch 
You will notice that com starch is used in almost all the stir fry 

recipes. Corn starch is used by the Chinese as a thickener. It gives a 

clearer sauce and is a faster cooking thickener than flour. When you 

add corn starch directly into the pan you must always add it in a water 

solution. Corn starch should not be added dry to the food you are 

cooking as this will result in one nasty lump. (However, because of 

the natural juice in meat and the additional liquid in the form of the 

stir fry sauce, corn starch may be added dry to raw meat and seafood 

prior to cooking.) Mix corn starch with water and have it ready to add 

at the end of stir frying to thicken the sauce as needed. Usually 1 or 

2 teaspoons of corn starch in 1-2 tablespoons cold water is sufficient. 

Add it slowly, judging the thickness of the sauce as you stir. 

The corn starch that we add directly to raw meats and seafood is 

used to help hold in and seal the natural juices. Have you ever cooked 

beef and then looked to your amazement to find the food swimming 

in liquid? That’s the juices that have been released from the beef; the 

dish will be watery and the beef dry. Raw beef mixed with corn starch 

will help to avoid this problem. 

There is no hard, fast rule on quantity since it depends upon what 

you are cooking. Some ingredients such as mushrooms and bean curd 

release large amounts of water when cooked—they need a bit more 

cornstarch. Other ingredients, with smaller amounts of moisture, such 

as carrots require less. How much corn starch to use will come from 

experience. What if you miscalculate? If you didn’t use enough, mix 

a little more corn starch with a small amount of water and add until 

the gravy has the right consistency. If you’ve used a bit too much, 

add some plain water and stir to thin it out. 

A problem with using corn starch is that it has a tendency to stick. 

The solution is not to add more oil, but to use a little bit of water or 

defatted broth to help dissolve the clinging corn starch. This liquid 

also helps to make nice gravy. You should always add water cautiously, 

one tablespoon at a time. You’ll find this “water” technique useful in 
that it will result in a much less oily taste. 
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Using Hot Chilis 
If you like spicier food, you may wish to use hot chilis to make 

your dishes taste hotter. Since the small seeds from dried chilis are 

not especially attractive in a finished dish, my mother always removed 

the seeds before cooking. 

Using a pair of scissors, snip off a small portion of the stem and 

cut the chili open on one side. With the scissors blade you can scrape 

away the seeds; they will fall out easily. Discard the seeds and use the 

chili pod only. 

To use, stir fry the chili pods in oil that is just starting to get hot. 

If your oil is too hot, the dry chilis will burn before their hot oils are 

“coaxed” out. Stir the chilis in the oil for a few seconds and then 

remove, or you can leave them in for added flavor and continue with 

the recipe. You may wish to ultimately remove the chili pods from 

the finished dish so that an unsuspecting guest will not accidently eat 

one! You may make the recipes in this book spicier by using this 

method. Or you can add hot chili oil to taste (available at Chinese 

markets) directly to food during or after cooking. 

Cooking Temperatures 
Most of the recipes use medium-high heat. This is because with the 

reduced amount of oil the heat needs to be slightly lower to start. 

This helps to prevent the food from sticking to the pan. 

It is difficult to say exactly which temperature (low, medium, high) 

to use since everyone’s stove is different. The rule of thumb is to start 

out at medium-high and adjust up or down accordingly. If the food 

is burning or sticking—lower the temperature. If the food is not 

sizzling properly—increase the temperature. 

Most stoves, especially electric, do not give instantaneous response. 

I prefer to use the technique of lifting the pan from the heat source 

to reduce the heat and replacing it when more heat is needed. This 

up and down motion is easier and more efficient than constantly 

adjusting the heat, and basically provides immediate response. Try it. 

When the pan is lifted away from the heat, the cooking slows down. 

You may also move the pan on a cool burner. This enables you to 

continue stirring while the pan cools. 

Getting Ready to Cook 
We are now ready to prepare an authentic Chinese meal. 

They were a joy to develop and I know you will find as much pleasure 

in preparing them for yourself, your family and your friends. Re¬ 

member to use the best and freshest ingredients available and to 

prepare and organize the ingredients prior to actual cooking. Stir 

frying is a quick cooking technique—only about 5-10 minutes. There 

is no time to stop in mid-stream, to open a can or cut up a vegetable. 

I hope you will enjoy the convenience and time-saving qualities of 

these recipes. 
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A Word On Serving Chinese Food 

The Chinese eat family style. They prepare a number of dishes (the 

number depends upon how many people are eating) and place them 

in the center of the table. Everyone has his or her own bowl of hot, 

steaming rice and a pair of chopsticks. 

Each person partakes of the various dishes and accompanies the 

food with bites of rice. The usual number of dishes is one per person. 

This, of course, still depends upon the size of each dish and the appetite 

of the eaters. A meal for four adults could be 3-4 main dishes with a 

soup. 

Westerners eat far less rice than the Chinese. I have always suspected 

that this is why Americans complain of being hungry soon after a 

Chinese meal. They don’t eat enough rice! 

Variety is the spice of life—and it applies to eating too. When you 

are planning a Chinese meal think about variety and don’t prepare 3 

meat dishes. It is far better to make one meat dish, one seafood and 

one vegetable. 

The Chinese usually hold a bowl of rice to their mouth and gently 

push the rice in. Westerners find this particularly difficult to do. And 

no wonder, they have been trained from childhood that it is bad 

manners to hold a bowl or plate to one’s mouth. For the Chinese this 

is perfectly acceptable and makes for eating rice much easier. Eating 

rice from a plate with chopsticks is difficult and whenever I’m faced 

with that dilemma, I always ask for a fork. 

If you would like to serve a truly authentic Chinese meal, I’d like 

to suggest Joyce Chen’s Chinese porcelain dinnerware set that lets 

you serve the food as authentically as it was prepared. Look for it at 

your favorite specialty or department store. The set includes place 

settings for four that consist of rice bowls, 8-inch plates, sauce dishes, 

porcelain spoons and chopstick rests and chopsticks. Enough pieces 

for a small banquet! 

20 / SERVING CHINESE FOOD 



How to Use Chopsticks 
Now that you have set your table with Chinese porcelain and have 

served authentic Chinese food, what about using those chopsticks? 

Chopsticks are wonderful tools. They are commonly made of wood 

or bamboo and do not conduct heat or alter the taste of certain spices. 

Fancy chopsticks can be made from diverse materials as ivory, enamel, 

sterling silver or lacquerware. Chinese chopsticks have blunt ends, 

while Japanese chopsticks are pointed. 

Bamboo or wood chopsticks are good for beginners. They are not 

as slippery. Follow the diagram below: 

Held and used in the correct way, the bottom chopstick should 

remain stationary while only the top chopstick moves. If you’re having 

difficulty at first, keep on trying. Remember you are using muscles 

in your hand you usually do not use. Be patient and you’ll succeed. 

Just be sure to use a large napkin or a lobster bib the first few times. 

You’ll be glad you did. 
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Beef and Lamb 

Sloppy Chen 

Named after the popular ground beef dish known as Sloppy 
Joe, this dish is fast and easy and great for kids. Serve Sloppy 
Chen Sauce on rice or noodles with some crisp chow mein 
noodles for a delightful crunch. 

Serves: 3-4 (as a main meal) 

2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

1 medium onion - chopped 

1 lb. lean ground beef 

2 cups sliced mushrooms (optional) 

3 TBS Joyce Chen Szechuan Stir Fry Sauce 

1 tsp com starch 

3 TBS water 

1. Put 2 TBS of oil into Peking Pan or wok and heat over 
medium high. Saute onions until lightly browned. Add ground 
beef and saute until crumbly, then stir in mushrooms and stir 
for another 30 seconds. 

2. Add stir fry sauce and continue stirring until done. 

3. Mix corn starch with 3 TBS cold water and stir into cooked 
meat. Stir until sauce lightly thickens. Serve over hot steamed 
rice or noodles, or open hamburger buns. 

Alternative Sauces: Zesty, Lemon, Orange 

22 / BEEF & LAMB 



Mandarin Orange Beef 

The tender, juicy slices of beef taste delicious with the tangy, 
sweetness of oranges. Canned mandarin oranges make this dish 
both quick and easy, yet pretty enough for a banquet. Be careful 
not to overcook the oranges or else they will fall apart. 
Serves: 4-6 

1 lb. beefsteak - flank is preferred 
4 TBS Joyce Chen Orange Spice Stir Fry Sauce 
1 TBS com starch 
3 TBS cooking oil 
1 can (11 oz.) Mandarin Oranges - drain and reserve liquid 

1. Cut beef with the grain into 2" wide strips. Cut the strips 
into thin (about 1/8") slices across the grain. Combine meat 
with stir fry sauce and corn starch. 
2. Heat oil in Peking Pan or wok over medium high heat. Add 
beef mixture and stir constantly until almost done, about 2-4 
minutes. You may add 1-3 TBS water or reserved orange syrup 
as needed to help prevent meat from sticking. 
3. Gently stir in oranges to heat. Serve immediately. 

Note: For an extra festive look, lightly stir fry 1/4 lb. pea pods 
in 1 TBS of oil for about 30 seconds or until slightly darker 
green. Spread them out on a plate, making a well in center for 
the cooked beef and orange. Makes a dramatic display. 

Alternative Sauce: Lemon 

BEEF 

For stir frying, the preferred cut of beef is flank steak. Flank 

steak has been unfairly condemned by most people as being tough, 

stringy and dry. Prepared and cooked properly flank steak tastes 

just as tender and juicy as sirloin. Flank steak is easy to cut be 

cause there are no bones and the grain runs straight. There also 

is less fat because flank steak is not “marbleized” like more expensive 
cuts. 
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Zesty Spice Beef with Broccoli 

A variation on an old favorite that will please everyone. 
Serves: 4-6 

1 lb. beefsteak - flank is preferred 
4 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 TBS com starch 
3 stalks fresh broccoli - about 4 cups or 1 lb. 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V4 cup water 

1. Cut beef across the grain into thin slices 1/8" by 2" long. Mix 
beef with stir fry sauce and corn starch and set aside. 
2. Cut broccoli into florets about 2" long. Peel the stalks and 
slice into 2" long lengths, about W thick. 
3. Heat 1 TBS oil in Peking Pan or wok over medium high 
heat. Add broccoli and stir constantly for about 30 seconds. Add 
water to pan and cover, stirring ocassionally until broccoli turns 
a darker green, about 1-2 minutes. Remove from pan and spread 
out on a plate. 
4. Heat remaining 2 TBS oil in same pan. Stir in beef mixture 
and keep stirring until almost done. To help keep meat from 
sticking to pan you may wish to add a few tablespoons of water 
or stock while stirring. Return broccoli to pan and continue 
stirring for about 1 minute. Serve hot. 

Alternative Sauces: Szechuan, Lemon, Orange 
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Beef with Mushrooms 

Mushrooms naturally make food taste better. For a little vari¬ 
ety try using different kinds of mushrooms such as Chinese 
black mushrooms or canned straw mushrooms. 

Serves: 4-6 

1 lb. beefsteak-flank preferred 
3 TBS Joyce Chen Cooking Soy Sauce 
1 TBS com starch 
1 TBS dry sherry 
1 tsp sugar 
4 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V2 tsp salt 
6-8 oz. fresh mushrooms (about 3-4 cups) 

1 slice ginger root - or % cup sliced onions 

1. Cut beef across the grain in thin 1/4" thick slices about 2" 
long. Mix sliced beef with soy sauce, corn starch, sherry, sugar 
and set aside. Cut fresh mushrooms into slices Vi" thick. 
2. Pour 2 TBS oil in Peking Pan or wok over high heat. Add 
salt and mushrooms. Stir constantly until mushrooms are 
wilted, about 2 minutes. Remove from pan and spread out on 
a plate. 
3. Put remaining 2 TBS oil in same pan, still over high heat. 
Add ginger or onion slices. Stir in beef mixture and keep turning 
constantly until done, less than 2 minutes. Add cooked mush¬ 
rooms to the beef mixture and mix thoroughly. Serve im¬ 
mediately. 

MUSHROOMS 
There are many more mushrooms to choose from than the famil¬ 

iar white or French type. For fun, you may wish to experiment 
with what is seasonally available at your specialty store. 
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Beef with Onions 

Often served in dining cars on Chinese trains. Any kind of 
onions can be used, but Bermuda, Vidalia or red onions become 
particularly sweet when cooked. 

Serves: 4-6 

1 lb. beef- flank steak is preferrred 
1 TBS com starch 
4 TBS Joyce Chen Szechuan Stir Fry Sauce 
2 medium onions - yellow or red 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

1. Cut beef with the grain into 2" wide strips. Then cut against 
the grain into Vi" thick slices. Mix in corn starch and stir fry 
sauce and set aside. 
2. Peel onions and cut into 1" sections. 
3. Put oil into Peking Pan or wok and heat over medium high 
heat. Add onions and stir fry lightly for about 30 seconds. 
4. Mix beef thoroughly before adding to pan. Stir constantly 
until beef is almost cooked (not over 2 minutes). If corn starch 
is sticking add 2-3 TBS water—one tablespoon at a time—and 
continue stirring until beef is cooked. Serve immediately. 

Alternative Sauces: Zesty, Lemon, Orange 
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Beef with Asparagus 

Serves: 4-6 

1 lb. beef-flank steak is preferred 
1 TBS com starch 
3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 bunch fresh asparagus 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V2 cup water or stock 

1. Cut beef into 2" strips with the grain, and then into W' thick 
slices against the grain. Mix in corn starch and stir fry sauce 
and set aside. 
2. Cut off tough ends of asparagus and remove the lower little 
leaves. Wash and drain. Cut into IV2" lengths using a diagonal 
cut. 
3. Heat 1 TBS cooking oil in Peking Pan or wok over medium 
high to high heat. Add asparagus pieces and stir fry for about 
30 seconds. Add V2 cup water or stock, stir briefly and cover. 
Cook covered for about 1 minute until tender-crisp. Remove 
from pan and spread onto a flat plate. 
4. Put remaining 2 TBS oil into pan and stir in beef mixture. 
When beef is almost done, about 2-3 minutes, add in the cooked 
asparagus and stir until thoroughly mixed. Serve immediately. 

Alternative Sauces: Szechuan, Lemon 

ASPARAGUS 
Slim stalks are desired. This indicates that the asparagus are 

young and tender. At the market they should be displayed with the 
cut ends in fresh water to keep them crisp and fresh. Asparaus are 
great for Chinese salads or for stir frying. Trim off the tough lighter 
colored ends. 
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Spiced Beef with Soy Sauce 

In China this is especially good for picnics. 

Serves: 10 

3-4 lbs. beef pot roast- or boneless chuck 
1 TBS dry sherry 

% cup Joyce Chen Cooking Soy Sauce 
2 slices ginger root 

V2 TBS star anise cloves * 
2 TBS sugar 

*Available in Chinese markets. 

1. Put all ingredients in a heavy pot with 1 cup of water. Bring 
to a boil. Simmer covered over very low heat for 3 hours or 
more until tender. Turn occasionally for even flavor and to 
prevent meat from sticking to the bottom of the pot and burning. 
2. If the cover is not tight enough or the heat is too high, then 
liquid dries out before beef is tender. Add a little water, V4-V2 
cup, as needed. You may serve it either cold or hot in slices. 

Lamb with Scallions 

Serves: 4-6 

1 lb. boneless leg of lamb or shoulder chops 
4 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
2 TBS Hoi Sin Sauce (available in Chinese markets) 
6 stalks scallion - about 4 cups 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 clove garlic-crushed 

1. Cut lamb across the grain into 2"x IV2" slices, about Vs" 
thick. Mix with stir fry sauce and hoi sin sauce. Set aside. 
2. Split white bulbous end of scallions with knife and cut greens 
and white into 2" lengths. Set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Add 
in garlic and stir a few times, then stir in lamb mixture, stirring 
constantly for about 15-30 seconds or until lamb is partially 
cooked. Add in scallion and continue stirring until scallions wilt 
and turn a darker green and meat is done. Serve hot. 

Alternative Sauce: Szechuan 
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Pork 

Szechuan Pork with Green Beans 

The pork is shredded to match the shape and size of the green 
beans. You may also use yellow wax beans or Chinese long beans. 

Serves: 4-6 

% lb. lean pork-shredded 
V2 TBS com starch 
3 TBS Joyce Chen Szechuan Stir Fry Sauce 
1 lb. fresh green or wax beans 
4 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

Vi cup water 

1. Mix shredded pork with corn starch and stir fry sauce. 
2. Remove stems and string from beans and snap into 2 to 3 
sections. Wash and drain well. 
3. Put 3 TBS oil into Peking Pan or wok over medium high 
heat and cook shredded pork for about 3-4 minutes, or until 
pork is thoroughly cooked. Remove pork to plate. 
4. In the same pan, add 1 TBS more cooking oil and beans. 
Stir and then add Vi cup water to pan and bring to a boil. Cover 
and continue cooking over medium low heat for 5-10 minutes, 
depending on how crisp you like your beans. If liquid boils away 
before you are able to cook to the tenderness you prefer, add 
more water and cover. 
5. Add cooked pork back into pan and stir until well mixed. 
Serve hot. 

Alternative Sauces: Zesty, Lemon 
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Stuffed Cucumber 

“This is a typical family dish, not available in restaurants. It 
is easy to cook and to keep warm until the time to serve. You 
may use hamburger instead of pork. If you have any meat stuffing 
left over, form it into balls and cook them along with the cucum¬ 
bers.” 

-Joyce Chen 
Serves: 4-6 

2 cucumbers - each about 8" to 10" long 
1 cup ground pork- about V2 lb. 

V2 cup com flakes or bread crumbs 
1 tsp dry sherry 
2 TBS Joyce Chen Cooking Soy Sauce 
2 TBS com starch 

all-purpose flour for coating 
2 TBS cooking oil 

V2 tsp salt 
V2 tsp sugar 

1. Peel cucumbers and cut off both ends (cut more off the stem 
end), then cut crosswise into about 2" inch sections. Scoop out 
the seeds. 
2. Mix meat with corn flakes, sherry, IV2 TBS soy sauce, 1 TBS 
corn starch and 3 TBS water. 
3. Fill the cavities of the cucumber sections tightly with the 
meat mixture, rounding it out at the ends to allow for shrinkage 
and to prevent the stuffing from slipping out of the cucumbers. 
Dip ends in flour for less sticking. 
4. Mix 1 TBS corn starch with Vi cup water and set aside. 
5. Place oil in Peking Pan or wok; heat over medium and then 
put cucumber sections on end to brown well. Turn and brown 
the other end. Then lay the cucumbers on their sides, add 1 
cup water, V2 TBS soy sauce, salt and sugar. Cover and boil on 
low heat about 20 minutes until cucumbers are translucent and 
tender. (Turn occasionally for even cooking). 
6. Remove cover and baste for 5 minutes. Thicken the gravy 
with the corn starch mixture and serve hot. This dish can be 
covered and kept in a low oven until ready to serve. 
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Orange Pork with Cashews 
Serves: 4 

V2 lb lean pork 
V2 TBS com starch 
3 TBS Joyce Chen Orange Spice Stir Fry Sauce 
1 TBS orange juice concentrate 
3 TBS cooking oil 

V2 cup whole cashews - dry roasted or raw and 
oven-roasted to golden brown. Do not use salted nuts. 

V2 orange-sliced, as garnish 

1. Dice pork into V2" pieces. Mix with corn starch, stir fry sauce 
and orange juice concentrate. 
2. Put oil into Peking Pan or wok over medium high heat. 
When oil is hot, add pork and stir for 3-4 minutes until 
thoroughly cooked. 
3. Add in cashews and stir until thoroughly mixed. 
4. Garnish with fresh orange slices and serve hot. 

Alternative Sauce: Lemon 

Chinese Pork Chops 
Serves: 4-6 

3 TBS Joyce Chen Szechuan Stir Fry Sauce 
V4 cup water 
1 tsp golden brown sugar 
1 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 lb. pork chops - Hike to use thin cut boneless chops 
1 cup onions-sliced 

1. Mix stir fry sauce, water and sugar in small bowl and set aside. 
2. Put oil into Peking Pan or wok and heat over medium high. 
Place chops on bottom of pan and brown on both sides. Remove 
chops to plate, reserving as much oil as you can in pan. 
3. Stir fry onion slices in same pan until light gold brown. 
4. Return chops to pan and pour in sauce mixture. Allow sauce 
to come to a boil and then reduce heat to medium. Cover and 
cook slowly for about 5 minutes; less if you are using thin cut 
chops. 
5. When thoroughly cooked, put out on deep platter (there will 
be thin gravy for rice) and serve hot. 

Alternative Sauces: Zesty, Lemon, Orange 
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Chinese Steamed Meat Cake 

Traditionally made with ground pork. Steaming cooks this 
dish without any added fat. The Chinese love to eat this with 
plenty of hot, steaming rice. 

Serves: 4-6 

IV2 cups ground beef or pork 
V4 cup water chestnuts-minced 
V2 TBS ginger root-minced 
1 TBS scallion -minced 
2 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 TBS com starch 

1. Mix all the ingredients together in a medium-size mixing 
bowl. 
2. Press the meat into a flat cake, approximately thick 
in a deep plate or shallow bowl. 
3. Set the steamer (bamboo or metal) over boiling water. Place 
plate on the steamer and cover. Steam for 15-20 minutes over 
medium heat until meat is cooked and has juice all around it. 
Serve hot. 
Note: If you are using pork, be sure meat is thoroughly cooked. 
With a fork or chopstick open a hole in the center of the cake. 
If the meat is still raw, then cook a few more minutes. 

Alternative Sauces: Szechuan, Lemon 

MEAT 

When the Chinese say “meat” they usually mean pork. The 
Chinese word for meat “ruh” means pork. You have to qualify the 
word for meat to mean beef (cow meat), lamb (sheep meat), etc. 
The recipes in this book use cuts of meat that are easily available 
in supermarkets. __ 
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Chicken 

Chicken with Green Peppers 

Try mixing sweet red peppers with the green ones for eye 
appeal. 

Serves: 4-6 

2 chicken breasts - skin, bone and dice into ■%" cubes 
4 TBS Joyce Chen Szechuan Stir Fry Sauce 
1 TBS com starch 

3-4 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
% cup sliced water chestnuts - drained 
2 medium green peppers - remove seeds and dice 

1. Mix chicken with stir fry sauce and corn starch. 
2. Put oil into Peking Pan or wok and heat over medium high. 
When oil is hot add chicken mixture and stir constantly until 
almost done, about 2 minutes. 
3. Add water chestnuts and green peppers. Stir for another 
minute and serve hot. 

Alternative Sauces: Zesty, Lemon 
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Szechuan Chicken with Peanuts 

Also known as “Rung Pao Chi Ting,” this is a classic Szechuan 
dish. You can make it as hot as you like by adding fresh or dried 
chili peppers. 

Serves: 4-6. 

2 chicken breasts - skin, bone and dice into %" pieces 
4 TBS Joyce Chen Szechuan Stir Fry Sauce 
1 TBS com starch 
3 TBS Joyce Chen Savoty Stir Fry Oil or cooking oil 

V2 cup unsalted peanuts 

1. Mix chicken meat with stir fry sauce and corn starch. 
2. Put oil into Peking Pan or wok and heat over medium high. 
When oil is hot, add chicken mixture and stir constantly until 
almost cooked, about 2 minutes. Add a few tablespoons of water, 
if necessary, to prevent chicken and corn starch from sticking. 
3. Add peanuts and stir thoroughly until done, about 1 minute. 
Serve immediately. 

Note: If you like this dish spicy, fry some hot dry chilis in the 
oil before adding chicken. To keep the dish looking attractive, 
cut each chili open with a pair of scissors and remove seeds. 
Take out chili peppers before serving so no one will eat one 
accidently. Add as many chilis as you want for the hotness you 
desire. 

Alternative Sauces: Zesty, Lemon, Orange 
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Lemon Chicken with Bean Sprouts 

Always use fresh bean sprouts. 

Serves: 4-6 

1 cup skinned and shredded chicken breast meat 
2 tsp com starch 
4 TBS Joyce Chen Lemon Spice Stir Fry Sauce 

2-3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
V2 cup sliced mushrooms 
4 cups tightly packed fresh bean sprouts - about 1 lb. 

V4 cup shredded fresh pea pods or scallions 

1. Mix shredded chicken with corn starch and stir fry sauce. 
2. Add oil to Peking Pan or wok and heat over medium high. 
When oil is hot add chicken mixture and stir fry until meat is 
almost cooked, approximately 30-45 seconds. 
3. Stir in sliced mushrooms and continue stirring for a few 
seconds. Add bean sprouts and shredded pea pods. Continue 
cooking until bean sprouts are lightly wilted. Serve immediately. 

Alternative Sauces: Zesty, Szechuan, Orange 

CHICKEN 

The Chinese stir fry only breast meat. The other parts of the 
chicken (the legs, thighs, wings), are moving parts of the bird and 
therefore more muscular. The more muscular the meat the more 
cooking time necessary to break-down and soften the fibres. Stir 
frying is very quick and does not cook the dark meat long enough 
to tenderize it. 
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Orange Chicken with Almonds 

The Chinese are very conscious of texture in their foods. 
Crunchy almonds and tender pieces of chicken breast meat 
make for a delightful culinary experience. 

Serves: 4-6 

2 chicken breasts - skin, bone and dice into %" pieces 
4 TBS Joyce Chen Orange Spice Stir Fry Sauce 
1 TBS com starch 
2 TBS frozen concentrated orange juice 
3 TBS cooking oil 

V2 cup almonds - dry roasted or blanched and oven roasted 
until golden broum. 

1. Mix chicken with corn starch, stir fry sauce and concentrated 
orange juice. 
2. Heat oil in pan over medium high to high heat and when 
oil is hot add in chicken mixture. Stir until almost cooked, 
about 2 minutes. If chicken is dry or is sticking add plain water 
a tablespoon at a time to help lubricate food without using more 
oil. 
3. Add almonds to pan and stir thoroughly. Serve hot. 
Note: This dish is especially delicious spicy-hot. Add 3-4 dried 
hot chili peppers to cooking oil before it gets hot. Remove 
peppers before serving. 

Alternative Sauce: Lemon 

CHICKEN 

The Chinese always remove the chicken skin prior to slicing for 
stir frying. The fat of the chicken lies right under the skin, so by 
removing the skin you are also removing most of the fat—a boon 
to dieters. 
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Szechuan Chicken Wings 

I like to make extra and chill the leftovers for a great lunch 
or snack the following day. 

Serves: 2-3 (as part of a meal) 

2 lbs. chicken wings-about 10-12pieces 
% cup Joyce Chen Stir Fry Sauce (any flavor) 

1. Clean, rinse and drain chicken wings. (For hors d’oeuvres, 
cut off wing tip with scissors and cut wings apart at joints.) 
2. Marinate the chicken wings in stir fry sauce at least V2 hour 
or overnight in refrigerator. 
3. Arrange wings in baking pan and roast in preheated 450° 
oven for about 25-30 minutes until done. Baste ocassionally 
with stir fry sauce during cooking. Delicious hot or cold. 

Variation: Try marinating other chicken parts (drumsticks, 
thighs, etc.) or beef and pork ribs for barbecuing. 

Note: I like to put the meat in a plastic bag, pour in stir fry 
sauce and marinate in refrigerator overnight in a bowl (in case 
the bag leaks). It’s easy to thoroughly marinate each piece by 
turning the bag over a few times. 
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Lemon Chicken with Pea Pods 
and Bamboo Shoots 

A great combination. For an even more Oriental touch try 
adding some quartered black mushrooms. 
Serves: 4-6 

2 chicken breasts - skin, bone and dice into %" pieces 
4 TBS Joyce Chen Lemon Spice Stir Fry Sauce 
1 TBS com starch 

V4 lb. fresh pea pods 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

% cup sliced bamboo shoots - drained 

1. Mix chicken with stir fry sauce and corn starch. Set aside. 
2. Remove stems and strings from pea pods. Rinse, drain and 
pat dry. 
3. Put oil into Peking Pan or wok over medium high heat. Add 
chicken mixture and stir constantly until almost done, about 2 
minutes. 
4. Add bamboo shoots and pea pods. Stir constantly until done, 
about 1 minute. Serve immediately. 

Alternative Sauces: Zesty, Szechuan, Orange 
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Sliced Chicken with 
Assorted Chinese Vegetables 

Slice everything about the same size and shape for a consis¬ 
tency in appearance and cooking time. 

Serves: 4-6 

2 whole chicken breasts - skin, bone and 
cut into thin slices 

2 tsp com starch 
3 TBS Joyce Chen Szechuan Stir Fry Sauce 
4 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 slice ginger root 

V4 cup scallion - cut into IV2" lengths 
V2 cup sliced bamboo shoots - drained 

3-6 TBS water or stock 
3 cups Chinese cabbage - cut into 2" chunks 

V2 cup black mushrooms - softened, stem removed and 
cut in half 

1. Mix chicken meat with corn starch and stir fry sauce. Set 
aside. 
2. Heat 2 TBS cooking oil in Peking Pan or wok over medium 
high heat and add ginger. After stirring a few times, add in 
scallion, bamboo shoots, mushrooms and cabbage, continue 
stirring. Add water or stock to pan and cover. Allow to cook for 
about 2 minutes stirring occasionally. Remove vegetables to 
shallow bowl. 
3. Heat remaining 2 TBS oil in Peking Pan over medium heat. 
When oil is hot add in chicken mixture and stir fry until almost 
done, about 2 minutes. Return vegetables to pan and continue 
stirring—mixing meat and vegetables thoroughly. Serve hot. 

Alternative Sauces: Zesty, Lemon 
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Seafood 

Zesty Shrimp with Pea Pods 

Beautiful to look at and delicious to eat. The juicy, tender 
shrimp contrast beautifully with the crisp, green pea pods. 

Serves: 4-6 

1 lb. raw shrimp (medium) - shell and devein 
3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
2 tsp com starch 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V4 lb. fresh pea pods - stems and strings removed 
1 can (5 oz.) sliced water chestnuts - drained 

1. Mix shrimp with Zesty Spice Stir Fry Sauce and corn starch. 
2. Heat oil in Peking Pan or wok over medium high heat. Stir 
in shrimp mixture and stir constantly for about 2 minutes or 
until shrimp is no longer translucent. Add 1-3 TBS water or 
broth as needed if mixture becomes too thick. 
3. Add pea pods, water chestnuts and stir for about 2 minutes 
more. Serve hot. 

Alternative Sauces: Szechuan, Lemon 
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Shrimp with Lobster Sauce 

Actually there is no lobster in this dish, but it is the same 
kind of sauce used in Cantonese Lobster with Meat Sauce. 

Serves: 4-6 

1 lb. raw shrimp 
2 tsp dry sherry 
2 TBS com starch 

V4 cup cold water + 1 cup water 
4 TBS cooking oil 
2 slices ginger root 
2 cloves garlic-crushed 

IV2 TBS black beans - minced 
V2 cup ground pork- about V4 lb. 
V2 tsp salt 
2 TBS Joyce Chen Cooking Soy Sauce 

V4 tsp sugar 
1 egg-beaten 

1. Rinse and shell shrimp. Remove vein. 
2. Mix shrimp with sherry and V2 TBS corn starch. 
3. Mix remaining IV2 TBS corn starch in Vi cup cold water. 
4. Heat oil in Peking Pan or wok over medium high heat. Add 
mixed shrimps and stir constantly for 2 minutes. Remove 
shrimps and leave as much oil as you can in the pan. 
5. Return pan to heat. Add ginger root, garlic and black beans. 
After a few stirrings put in pork, salt, soy sauce, sugar and 1 
cup water. Bring to a boil. Cover and simmer for 2 minutes. 
Mix in well-stirred corn starch mixture and shrimps. Add egg 
with one or two stirrings, then serve hot. 
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Lemon Shrimp 

Serves: 4-6 

1 lb. raw shrimp (medium) 
3 TBS Joyce Chen Lemon Spice Stir Fry Sauce 
1 tsp grated lemon rind 
2 tsp com starch 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
2 cloves garlic-crushed 
2 slices ginger root 

(omit garlic and ginger if using Savory Stir Fry Oil) 
fresh parsley or minced scallion as garnish 

1. Rinse and shell shrimp. Slit back of shrimp and remove vein. 
2. Mix shrimp with Lemon Spice Stir Fry Sauce, lemon rind 
and corn starch and set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Add 
in garlic and ginger and stir a few times until fragrant. 
4. Add shrimp mixture and stir until shrimp is no longer trans¬ 
lucent, about 1-2 minutes. Add a couple of tablespoons of water 
or stock to help keep corn starch from sticking and to thin out 
sauce if necessary. Garnish with sprigs of parsley or minced 
scallion and serve hot. 

Alternative Sauces: Zesty, Szechuan 

SEAFOOD 
Almost all shrimp in this country has been frozen. Frozen shrimp 

should first be defrosted, then shelled and deveined. To devein, cut 
a slice down the back of the shrimp (the outside of the curve) and 
remove the dark, strip of intestine. Sometimes this “vein” is clear 
so don’t worry if you can’t find it in all your shrimp. 
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Lemon Stir Fry Scallops 

I like to use small, sweet bay scallops. If you use the larger 
sea scallops, remove the small tough ligament and cut in half 
or thirds. 

Serves: 4-6 

1 lb. fresh bay scallops 
1 tsp com starch 
3 TBS Joyce Chen Lemon Spice Stir Fry Sauce 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V4 cup black mushrooms - soaked, stems removed 
and cut in half 

V4 lb. pea pods - stems and strings removed, 
then cut in half on the diagonal 

1. Mix scallops with corn starch and Lemon Spice Stir Fry 
Sauce. Set aside. 
2. Heat 2 TBS oil in Peking Pan or wok over medium high 
heat. Add black mushrooms and stir for a few seconds, then 
add scallop mixture and cook for about 1 minute, stirring con¬ 
stantly, or until done. 
3. Add in pea pods and stir for another 30 seconds. Serve hot. 

Alternative Sauces: Zesty, Szechuan 
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Stir Fried Squid with 
Assorted Vegetables 

Fresh squid is naturally low in calories and quick cooking. It 
is a favorite seafood ingredient in Guangzhou (Canton) province. 

Serves: 4-6 

1 lb. fresh squid 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 clove garlic-crushed (omit if you use 

Savory Stir Fry Oil) 
1 slice ginger root (omit if you use 

Savory Stir Fry Oil) 
1 stalk scallion - cut into 1" sections 

V2 cup onion - cut into V2" chunks 
1 TBS black beans - rinsed and coarsely chopped 

(optional) 
1 cup green peppers - cut into IV2" chunks 

V2 cup sliced bamboo shoots 
3 TBS Joyce Chen Zesty Spice Stir Fry Sauce (use 4 TBS 

Stir Fry Sauce if you are omitting black beans) 
2 tsp com starch - mix with 1 TBS water and set aside 

1. To clean squid: 
a. Peel off and discard translucent spotted skin from body. 

Rinse. 
b. Pull off head, tentacles and intestines. Cut tentacles from 

head and reserve. Discard remainder. Be sure to remove small, 
hard beak at center of tentacles if still attached. 

c. Pull out clear cartilage from center of body. 
d. Rinse body and tentacles thoroughly in cold water and drain. 

2. The body of the squid now looks like a tube. Cut down one 
side and spread flat on cutting surface. Lightly score meat in 
fine criss-cross pattern and cut into 2"-21/2,'pieces. Plunge meat 
in boiling water for 15 seconds. Remove, drain and set aside. 
3. Heat oil in Peking Pan or wok over medium high heat and 
add crushed garlic, ginger, scallions, onions and black beans. 
Stir until fragrant, about 15-20 seconds. Add peppers and bam¬ 
boo shoots, stir for a minute and add in blanched squid. 
4. Add stir fry sauce and toss to mix and heat thoroughly. Stir 
in corn starch solution to thicken sauce. Serve hot. 

Alternative Sauces: Szechuan, Lemon 
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Zesty Spice Clams with 
Black Bean Sauce 

Be sure to soak and clean clams thoroughly to rid it of all 
sand and grit. Clams must be absolutely fresh, so only buy those 
with shells tightly shut. 

When cooked, the clam shells open and resemble the shape 
of silver ingots used in old China; therefore clams are often 
served at special ocassions and during Chinese New Year to 
symbolize wealth for the coming year. 

Serves: 4 

12 littleneck or cherrystone clams - approx. 2 + lbs. 
2 TBS cooking oil 
2 cloves garlic-crushed 
2 slices ginger 
1 stalk scallion - cut into 1" lengths 
1 TBS black beans - rinsed and coarsely chopped 

% cup water 
2 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
2 tsp com starch - in solution with 1 TBS water 
1 TBS minced coriander 

1. Cover clams in cool fresh water and soak for about V2 hour. 
Scrub shells with brush, rinse thoroughly and drain. 
2. Heat oil in Peking Pan or wok over high heat. When hot, 
add garlic, ginger, scallion and black beans. Stir for a few seconds 
until fragrant. 
3. Add in clams and stir for 30 seconds. Add Zesty Spice Stir 
Fry Sauce and V2 cup water; stir to mix. Turn heat down to 
medium and cover, cooking for approximately 5 minutes until 
clam shells open. 
4. Remove lid and add corn starch mixture, stirring constantly 
until sauce is thickened. Transfer clams and sauce to platter 
and sprinkle with 1 TBS minced coriander. 

Alternative Sauce: Szechuan 
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Steamed Whole Fish 

A whole fish makes a dramatic presentation, although you 
may use fish fillets. Always be sure fish is absolutely fresh. 

Serves: 4-6 

1 whole fish or fish fillets - about 1V2-2 lbs. (sea bass, 
striped bass, flounder, red snapper or rock cod are good) 

1 stalk scallion - shredded 
1 TBS shredded fresh ginger root 
2 TBS Joyce Chen Zesty Spice Stir Fry Sauce 

IV2 TBS cooking oil 
1 tsp Oriental sesame seed oil 
3 TBS coriander (also known as cilantro or 

Chinese parsley) 

1. If using whole fish, scale and clean thoroughly. Rinse. Score 
both sides of fish with long diagonal, parallel cuts almost to 
bone. This allows flavors to properly penetrate fish and cook 
more evenly. Put fish in shallow platter or pie plate. If fish is 
too long you may have to cut it in half. (If using fish fillets you 
may eliminate this step.) 
2. Spread shredded scallion and ginger on top of fish and pour 
Zesty Spice Stir Fry Sauce evenly over fish. 
3. Bring water in steamer to boil and place plate with fish in 
steamer. Cover and cook over medium high heat for about 10-15 
minutes, until flesh at thickest part is white. There will be 
natural juice from the fish that is quite delicious served over rice. 
4. When fish is almost done, heat cooking oil and sesame seed 
oil in Peking Pan or small saucepan until hot, but not smoking. 
Remove fish from steamer and scatter chopped fresh coriander 
over fish. Pour hot oil over fish (be careful of some splattering) 
and serve immediately. 
Note: Joyce Chen makes her own unique oval fish steamer that 
is designed to fit over regular stock pots. The oval shape elimi¬ 
nates the need to cut a whole fish in half to fit into a round 
steamer. 

Alternative Sauces: Szechuan, Lemon 
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Foil Baked Lemon Fish 

A Western adaptation that’s quick and easy—with no pan to 
clean up! Uses absolutely no oil or fat—great for dieters. 

Serves: 2 

1 lb. fresh fish fillet - haddock, flounder or blue fish 
3-4 TBS Joyce Chen Lemon Spice Stir Fry Sauce 

4 slices fresh lemon 
2 TBS parsley-chopped 
2 lemon quarters for garnish 

1. Preheat oven to 350°. 
2. Place fish fillet on aluminum foil in baking dish and season 
with Lemon Spice Stir Fry Sauce. Arrange lemon slices on top 
and wrap fish in foil, making sure that all ends are securely 
sealed. 
3. Bake in 350° oven for 15-20 minutes. Garnish with chopped 
parsley and fresh lemon quarters. Serve immediately. 

Alternative Sauces: Zesty, Szechuan 

SEAFOOD 

The Chinese are fanatics when it comes to fresh seafood. Chinese 

restaurants in the Far East have large fish tanks displaying live 

seafood from shrimp to lobster to fish to clams and eels. This way 

you can pick out your own “live” seafood for dinner. My mother 

used to tell me how in Hangzhou, a beautiful resort city near 

Shanghai and my father’s homeland, when they prepared their 

famous “West Lake Fish,” the chef would appear with your live fish 

and kill it right in front of you then retreat back to the kitchen for 

the cooking. This would insure to the diners that the fish was live 

and flapping only moments before. 
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Vegetables 

Stir Fry Cauliflower 

You can cook cauliflower as soft or firm as you wish. Just 
adjust the covered cooking time to your taste. 

Serves: 4-6 

1 medium head cauliflower-about 1 lb. of florets 
1 tsp com starch - in solution with 2 TBS water 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

% cup water 
3-4 TBS Zesty Spice Stir Fry Sauce 

1. Cut cauliflower from the stem end into florets about 2" long 
and W thick. 
2. Mix corn starch with water and set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Add 
cauliflower and stir for about 2 minutes. Add % cup water to 
pan and cook covered for about 8-10 minutes, depending upon 
tenderness desired. 
4. Add in stir fry sauce and stir a few times. Then add in corn 
starch mixture and stir until sauce thickens. Serve hot. 

Variation: You may add 1 cup quartered mushrooms just before 
adding stir fry sauce; continue cooking according to directions. 

Alternative Sauces: Szechuan, Lemon 
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Zesty Spice Mushrooms with 
Bean Curd (Tofu) 

A meatless dish with plenty of protein cooked “family style.” 
You may substitute or add in fresh or dried black mushrooms 
for added flavor if you wish. 

Serves: 4-6 

1 large square bean curd, about lib.- firm, Chinese style 

2 tsp com starch 

1 TBS water 

2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

2 cups fresh mushrooms - cleaned and sliced 

3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 

2 TBS scallion-minced 

1. Cut bean curd evenly into 1" cubes. You should have about 
2 cups. 
2. Mix corn starch with water and set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Add 
mushrooms and stir constantly for about 2 minutes. 
4. Add bean curd and stir fry sauce, cooking for 2 minutes 
more. Stir gently with the back of the spatula to prevent bean 
curd from breaking up. Add corn starch mixture and stir until 
thickened. Garnish with minced scallions. Serve hot. 

Alternative Sauce: Szechuan 

MUSHROOMS 
If you find yourself in a market where you can pick your own 

mushrooms, choose mushrooms that are clean and white and still 

have their caps closed and attached to the stem. In other words, 

the edges of the cap should be tight against the stalk. When the 

cap has opened it is a sign that the mushroom has matured and is 

ready to release spores. Do not buy mushrooms if they feel slimy 

or are marked with brown spots and bruises. 
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Bean Sprout Salad 

To remove that unwanted “raw” taste the Chinese like to 
blanch the bean sprouts in boiling water first. 

Serves: 4 

1 lb. fresh bean sprouts 
1 cup pea pods-shredded 
1 stalk scallion - shredded 
1 cup shredded cooked meat- ham, chicken, turkey 

(optional) 
3 TBS sesame seeds - roasted 

1. Parboil bean sprouts by plunging into boiling water for about 
15-30 seconds. Rinse in cold water and drain thoroughly. 
2. Put bean sprouts in salad bowl and garnish with pea pods, 
scallion and shredded meat. Store in refrigerator until ready to 
serve and then sprinkle with sesame seeds and dress with one 
of the following: 

Soy Sauce Dressing: 

2 TBS Joyce Chen Table Soy Sauce 
1 tsp Oriental sesame seed oil 

Spicy Stir Fry Sauce Dressing: 

2 TBS stir fry sauce (any flavor) 
1 tsp Oriental sesame seed oil 

V2 tsp (or to taste) hot chili oil 

Spicy Peanut Dressing: 

V4 cup peanut butter 
2 TBS Zesty Spice Stir Fry Sauce 
1 tsp Oriental sesame seed oil 
1 clove garlic-pressed 
1 tsp hot chili oil or hot chili paste (to taste) 

Mix above into paste; thin with lA cup water until you have a 
smooth thin paste. 
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Stir Fry Zucchini and Carrots 

A delightful vegetable dish. Makes a perfect side dish to west¬ 
ern foods too. 

Serves: 4-6 

1 tsp com starch 
2 TBS water 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
3 medium carrots - peeled and cut into 1" chunks 
4 medium zucchini- cut into 1" chunks 
4 TBS Joyce Chen Szechuan Stir Fry Sauce 

1. Mix corn starch with water and set aside. 
2. Heat oil in Peking Pan or wok over medium high heat. Stir 
fry carrots for 1 minute and then add zucchini. Continue stirring 
for about 2 minutes. 
3. Add stir fry sauce and stir well. Stir corn starch mixture well 
before adding to vegetables. Stir until sauce is thickened and 
serve immediately. 

Alternative Sauces: Zesty, Lemon, Orange 

ZUCCHINI 
Slim, small zucchini will taste best. Larger and usually older 

zucchini tend to have a bitter after-taste. Zucchini are easy to grow 

and are delicious when garden-fresh. 

CARROTS 
Skinny carrots are the younger roots and usually taste sweeter. 

Carrots add a delightful crispness and bright color to stir fry dishes. 
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Steamed Eggplant Salad 

“This dish is wonderful for the summer as it can be served 
cold. It is a time-saver as well since it can be prepared ahead 
of time. This was one of my father’s favorite dishes. He liked it 
with ginger root and no garlic, but that is a matter of taste.” 

-Joyce Chen 

Serves: 4 

1 eggplant-1 large or2small (about 1 lb.) 
3 TBS vinegar (cider vinegar is best) 
3 TBS sugar (light broum is preferred) 
2 tsp Oriental sesame seed oil 
1 TBS Joyce Chen Table Soy Sauce 

V2-I TBS ginger root - grated 
1 tsp garlic - finely minced 

1. Remove stem from eggplant(s) and peel off skin. If your 
eggplants are fresh-picked or very young and tender, remove 
only the stem. Cut eggplant into 6 or 8 wedges. Spread the 
wedges on a steamer or steamer basket. The juice of the eggplant 
is bitter so using a perforated steaming basket will permit the 
bitter juice to drain out as it is cooking. 
2. Steam eggplant for 8-10 minutes over high heat or until 
tender. You may test for tenderness by stabbing the eggplant 
with a fork or chopstick. Eggplant is ready when easily pierced 
through. Remove eggplant to serving dish. 
3. Mix thoroughly vinegar, sugar, sesame seed oil, soy sauce, 
ginger and garlic in a small bowl or jar. Add to eggplant, mix 
well and serve. 

EGGPLANT 

You may wish to try the long, thin variety of Oriental eggplant 

available in Chinese markets. 
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Zesty Spice Eggplant 
Serves: 4-6 

2 small eggplan ts - about IV2 lbs. 
3 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 stalk scallion - minced 
1 slice ginger root-omit if using stir fry oil 

V2 cup water or chicken broth 
4 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 TBS com starch - mix with 2 TBS water 

1. Cut off stem and peel skin off eggplant, unless fresh-picked. 
Cut into wedges and then into 1-2" chunks. 
2. Heat oil in Peking Pan or wok and add in scallion and ginger, 
stirring for about 15-20 seconds. Add in eggplant and stir for 
about 2 minutes. Add V2 cup water or chicken stock and continue 
cooking covered for about 2 minutes until tender, adding more 
liquid as necessary. Add stir fry sauce, stir a few times. Add corn 
starch mixture, if watery, and continue stirring until sauce 
thickens. Serve hot. 

Alternative Sauce: Szechuan 

Stir Fry “Kan Shao” Green Beans 
An easy and tasty dish with no gravy. 

Serves: 4-6 

1 lb. green beans 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 TBS black beans - rinsed and coarsely chopped 

V2 cup chicken broth 
1 TBS Joyce Chen Zesty Spice Stir Fry Sauce 

1. Snap ends off beans and break into 2" lengths. Rinse in cold 
water and drain thoroughly. 
2. Heat oil in Peking Pan or wok over medium high heat and 
add black beans stirring for about 15 seconds. 
3. Add in green beans and stir for about 30 seconds. Then pour 
in broth and cook covered for about 3-5 minutes until tender- 
crisp. Stir ocassionally. Remove lid and turn heat to high, add 
stir fry sauce and stir constantly for another minute until liquid 
is almost gone. Serve immediately. 

Alternative Sauce: Szechuan 
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Fried Bean Curd with Broccoli 

Pan-fried bean curd has a delightfully firm skin, with soft 
bean curd inside. It contrasts well with the tender-crisp vege¬ 
tables. Stir and handle bean curd pieces gently to avoid breaking 
them up. 

Serves: 4-6 

1 cake firm bean curd - about lib. 
5 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 small bunch broccoli -about 2 cups 
3 TBS water or stock 
1 small can sliced bamboo shoots - drain 
3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
2 tsp com starch - mixed with 1 TBS water 

1. Pat bean curd dry with paper towels to help prevent splatter¬ 
ing when frying. Cut into about 12-16 even pieces, approximately 
2 x % x 1". Heat 4 TBS oil in Peking Pan or wok over medium 
high heat and swish oil to cover sides. Lay bean curd flat in pan 
and fry both sides to a golden brown. Carefully turn with spatula 
to brown both sides and to avoid breaking tender bean curd. 
Remove browned bean curd leaving as much oil as possible in 
pan. Drain on paper towels and set aside. Remove pan from 
heat. (Total browning time is about 10 minutes.) 
2. Cut broccoli into IV2" florets. Peel stem and cut into same 
size lengths, about V2" thick. 
3. Add 1 TBS more oil to Peking Pan and heat over medium 
high. Add broccoli and stir fry until it turns a darker green. 
Then add 3 TBS water or stock and turn heat to medium. Cover 
and “steam” for about 2-3 minutes. 
4. Remove cover and stir in bamboo shoots and fried bean curd. 
Pour in stir fry sauce and gently stir for about 30 seconds to 
mix. Add well-mixed corn starch solution to thicken sauce and 
serve immediately. 

Alternative Sauce: Szechuan 
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Lemon Stir Fry Broccoli 

Chinese broccoli is more leafy and has a slightly bitter after¬ 
taste that is refreshing. We use regular broccoli here since it is 
much easier to obtain. 

Serves: 4-6 

1 bunch fresh broccoli - about 4 cups 
1 tsp com starch 
2 TBS water 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
4 TBS Joyce Chen Lemon Spice Stir Fry Sauce 

1. Cut broccoli into florets, about 2" long. Peel stalk and slice 
into 2" lengths, about W thick. 
2. Mix corn starch with water and set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Stir 
fry broccoli for about 2-3 minutes, until broccoli turns a darker 
green. If you like a softer texture, add V* cup water to broccoli 
and cook covered for an additional minute. Add Lemon Spice 
Stir Fry Sauce and stir a few times. Slowly add in well-mixed 
corn starch solution and stir rapidly until sauce thickens. (If 
you added in water you may wish to use an extra V2-I tsp corn 
starch.) 
Alternative Sauces: Zesty, Szechuan 

BROCCOLI 

Choose fresh broccoli that has tight, green buds and narrow 

stems. The thicker the stalk, the older the broccoli is. Don’t throw 

away that large stem. The Chinese always peel the tough, outer 

skin off the stem and use what is underneath which is tender and 

crunchy. 
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Cucumber Salad 

Tastes best with thin, crisp English or European cucumbers. 
If the skin is waxless, then there is no need to peel. 

Serves: 4-6 

2 cucumbers-medium size 
3 TBS Joyce Chen Table Soy Sauce 
1 tsp Oriental sesame seed oil 

1. Peel cucumbers, leaving some green. Split them lengthwise 
and discard seeds by running a spoon down the middle of the 
cucumber. 
2. Cut into Vi" diagonal slices and place into serving bowl. Chill 
until ready to use. 
3. Pour soy sauce and sesame seed oil over cucumbers just 
before serving and mix well. 

Asparagus Salad 

My husband, Keith, raves about this every time I make it. It 
has become his favorite way to eat fresh spring asparagus. 

Serves: 4 

1 small bunch fresh asparagus 
3 TBS Joyce Chen Table Soy Sauce 
1 tsp Oriental sesame seed oil 

1. Cut off white and tough parts of asparagus and remove the 
lower little leaves (sometimes there is sand there). Wash and 
drain. Roll cut the asparagus into \W lengths. 
2. Parboil the asparagus pieces by plunging in 6 cups of boiling 
water in saucepan over high heat. When the water boils again, 
drain and plunge into cold water until the asparagus is 
thoroughly cold. Drain well. 
3. When it is time to serve, mix the asparagus with the soy 
sauce and garnish with sesame seed oil. Mix well. 
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Noodles and Rice 

Stir Fry Noodles with Shredded Pork 

Also known as “lo mein,” noodles and breads made from wheat 
flour are popular in Northern China where it is too cold to grow 
rice. 

Serves: 4 

% lb. Chinese style fresh noodles 
V2 cup lean pork-shredded 
3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 tsp com starch 
4 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 

V2 cup bamboo shoots - shredded 
V2 cup black mushrooms - softened and shredded 
V2 cup fresh pea pods-shredded 
V4 cup scallions-shredded 

1. Cook and prepare noodles according to package directions. 
Be careful not to overcook. Drain and rinse in cold water. 
2. Mix pork with stir fry sauce and corn starch. 
3. Put oil into Peking Pan or wok and heat over medium high. 
When oil is hot add shredded pork and stir for about 1 minute. 
Add in shredded bamboo shoots, black mushrooms, pea pods 
and scallions. Stir a few times. 
4. Add in cooked noodles and mix until noodles are heated and 
ingredients are thoroughly mixed together. Serve hot. 

Alternative Sauce: Szechuan 
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Soup Noodles with Sliced Beef 

A hot and delicious one-dish meal or snack. Great on a cold, 
winter day. 

Serves: 4-5 (as a main meal) 

1 lb. Chinese noodles 
% lb. beef steak-flank preferred 
3 TBS Joyce Chen Szechuan Stir Fry Sauce 
1 tsp com starch 
1 TBS cooking oil 
2 slices ginger root 
2 stalks scallion - cut into IV2" sections 
1 can (133/4 0z.) beef broth 

V2 lb. chopped cabbage-napa, bokchoy, Chinese celery 
cabbage (or spinach) 

1 cup water 
minced coriander and Oriental sesame seed oil-garnish 

1. Cook noodles according to package directions. Drain and 
rinse in cold water. 
2. Cut beef into thin Vi" slices (about 2" x IV2") and mix with 
stir fry sauce and corn starch. Set aside. 
3. Heat oil in Peking Pan or wok over medium high heat. Add 
in ginger root and scallions, stirring for about 30-45 seconds. 
Add in beef mixture and stir for another 1-2 minutes. Add in 
beef broth and water, stir and bring to a boil. Reduce heat to 
medium and add in cabbage. Cover and allow to simmer (not 
boil) for approximately 2-3 minutes (1 minute for spinach). 
Remove from heat. 
4. Divide noodles into 4 large bowls. Scoop broth with meat 
and vegetables on top. Garnish with minced coriander and Vi 
tsp sesame seed oil if desired. Serve steaming hot. 

Note: If you like your noodles spicy hot, you may add hot chili 
oil instead of sesame seed oil to your bowl. 

Variation: You may substitute shredded chicken breast and make 
Chinese Soup Noodles with Chicken. If you do, use chicken 
broth in place of beef broth. 

Alternative Sauce: Zesty 
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Pan Fried Noodles with 
Shredded Chicken 

A one dish meal that’s nutritious and quick to make. Perfect 
for lunch, snack or light dinner. 

Serves: 4-5 (as a main dish) 

1 lb. Chinese noodles 
2 TBS Oriental sesame seed oil 
1 chicken breast-about 1 cup shredded meat 
4 TBS Joyce Chen Szechuan Stir Fry Sauce 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
1 slice ginger root 
3 cups shredded Chinese cabbage - Napa, Bok Choy or 

Chinese celery cabbage 
3A cup scallions - cut into 2' length 
V2 cup black mushrooms - soak, remove stem and shred 

(may substitute fresh mushrooms) 
V3 cup chicken broth 

1. Cook noodles as directed on package. Be careful not to over¬ 
cook. Drain, rinse and toss with 2 TBS Oriental sesame seed oil 
(or vegetable oil) to keep from sticking. Set aside. 
2. Mix chicken with Szechuan Stir Fry Sauce. Heat 2 TBS oil 
in Peking Pan or wok over high heat. When hot, add ginger 
slice and shredded chicken, stir fry for about 30 seconds. Then 
add cabbage, scallions and mushrooms. Continue cooking until 
cabbage is wilted. Add chicken broth and cook covered for about 
15-20 seconds. 
3. Add cooked noodles and stir (long cooking chopsticks help) 
thoroughly until noodles are well mixed and heated through. 
Serve in large platter, arranging some meat and vegetables on 
top. 

Note: The Chinese often like to eat stir fried noodles with vinegar 
and/or hot chili oil for added flavor. 

Alternative Sauce: Zesty 
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Cold Spiced Chinese Noodles 
(“Dan Dan Mien”) 

This is a wonderful summer lunch or picnic dish. You may 
vary the garnishes by using different kinds of cooked meats 
(ham, pork, turkey) and shredded vegetables (radishes, carrots, 
chives, etc.) 

Serves: 3-4 (as a main meal) 

1 lb. Chinese noodles 
3 TBS Oriental sesame seed oil 

xh cup peanut butter- smooth or crunchy 
V2-3/4 cup chicken broth 

3 TBS Joyce Chen Zesty Spice Stir Fry Sauce 
1 tsp hot chili oil (or to taste) 

Garnishes: use one, all or none 

2 cups shredded cooked white chicken meat 
% cucumber- partially peel, seed and Finely shred 

IV2 cups bean sprouts - parboil, rinse in cold water 
and drain 

3 TBS white sesame seeds - lightly roasted 

1. Cook noodles according to package directions. Do not over¬ 
cook. Drain, rinse with cold water, drain again and toss with 1 
TBS sesame seed oil. Set aside. 
2. Sauce: combine peanut butter and V* cup chicken broth in 
small bowl. Mix until liquid is absorbed then stir in remainder 
of broth until mixture forms a smooth thin paste, with a consis¬ 
tency of syrup. Blend in Zesty Spice Stir Fry Sauce, sesame seed 
oil and chili oil. Set aside. (This may be done in blender or food 
processor.) 
3. Assembly: place chilled noodles (and cooked meat) in large 
serving bowl. Pour peanut sauce over noodles and toss well with 
chopsticks or two large forks. Decorate top with garnish of 
vegetables listed above. Sprinkle with sesame seeds and serve. 

Alternative Sauce: Szechuan 
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Pasta Salad Orientate (Cold) 

Perfect for hot, summer meals. You can experiment and add 
your own combination of vegetables. I like to use tri-color 
corkscrew pasta for its pretty colors and easy mixing. Hearty 
enough as a meal or makes a delicious alternative to potato 
salad. It tastes even better the day after. 

Serves: 4-8 

1 pound rotini or fettuccine 
1 TBS Oriental sesame seed oil or olive oil 
2 TBS Joyce Chen Savory Stir Fry Oil or cooking oil 
2 stalks broccoli - cut into bite-sized pieces 
2 sweet red peppers - core and cut into julienne strips 

V2 cup red onions - thinly sliced 
1 cup sliced water chestnuts - drained 

6-8 TBS Joyce Chen Szechuan Stir Fry Sauce 
2 tsp com starch - mix with 1 TBS water 

1. Cook pasta as directed on package. Rinse well with cold 
water, drain and mix with 1 TBS sesame seed or olive oil. Set 
aside. 
2. Heat oil in Peking Pan or wok over medium high heat and 
stir fry vegetables. Start with broccoli and cook for about 30 
seconds and then add in remaining vegetables. Cook for about 
3-5 minutes, then add in stir fry sauce and lightly thicken with 
cornstarch mixture. Remove to platter and allow to cool. 
3. In a large bowl combine pasta and vegetables. Mix well. Cover 
and refrigerate until ready to serve. Taste before serving and 
add more stir fry sauce as a dressing if needed. 

Note: When food is served cold the flavor is diminished. You 
may find that you will want to use more stir fry sauce as a 
dressing after the salad is thoroughly chilled. 

Alternative Sauces: Zesty, Lemon or Orange 
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Lemon Spice Rice Salad (Cold) 

A delicious salad served on a bed of fresh lettuce as a warm 
weather meal or side dish. 

Serves: 4-6 

% cup wine vinegar 
V2 cup cooking oil or olive oil 
3 TBS Joyce Chen Lemon Spice Stir Fry Sauce 

V2 tsp black pepper 
4 cups cooked rice, cooled to room temperature 
1 green pepper -remove seeds and dice intoW pieces 
2 tomatoes - diced - about 2 cups 
1 cup seedless black olives - chopped or sliced 

V4 cup scallion or chives - shredded 
V4 cup parsley-chopped 

1. Prepare dressing by combining vinegar, oil, stir fry sauce 
and pepper. Blend well. 
2. In large bowl break up rice grains if necessary with hands 
until loose and fluffy. Combine rice with vegetables. Pour in 
dressing and mix well. Serve at room temperature. 

Variation: Add lxh-2 cups cooked tiny shrimp, flaked crab meat 
or surimi (imitation crab meat). 
Alternative Sauces: Zesty, Szechuan, Orange 
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Glossary of Joyce Chen Products 

PEKING PAN®: Specially designed flat-bottom wok/skillet for use on 

gas, electric or induction stoves. The pre-seasoned professional-weight 

carbon steel allows you to stir fry with less oil. Available in 12" or 9.5" 

diameter. Peking Pans are available as pan alone or in sets with or 
without lid. 

TRI-PLY STAINLESS STEEL PEKING PAN: Styled and shaped after 

our famous black Peking Pan, this pan features quick-heating carbon 

steel sandwiched between two layers of easy-care 18/10 stainless. This 

pan never needs seasoning and will not rust. The inner core of carbon 

steel conducts heat evenly throughout the pan for efficient edge to 
edge cooking. Available in 12" diameter size only. 

POLYETHYLENE CUTTING SLABS: The perfect cutting surface for 

the kitchen. Non-absorbant, will not dull knives, dishwasher safe. 

Available in 5 convenient sizes, including 14" diameter Chinese cutting 
slab. 

ALL-IN-ONE KNIFE: Joyce Chen’s own version of the traditional 

Chinese kitchen knife. Made of chrome molybdenum stainless steel. 

Full tang with triple stainless rivets. Perfectly balanced and weighted 
for effortless cutting. Available in two sizes. 

BENTO KNIFE: A convenient take-it-everywhere stainless steel par¬ 

ing/picnic knife with its own protective cherry-wood sheath. Perfect 
for small cutting jobs. 

UNLIMITED SCISSORS: Joyce Chen’s famous soft, flexible handle 
scissors. They are versatile, efficient and so very comfortable. Cuts 

easily through chicken bones, lobster shells, fish. Unique design pro¬ 
duces powerful leverage for clean, easy cutting. 

BAMBOO STEAMERS: Steaming accentuates the natural flavors of 
foods and preserves minerals and vitamins. Traditional design of 100% 

handmade natural bamboo. Available in 3 sizes—10" or 12" round and 

14" oval for steaming whole fish. Steamers are available with unique 
adaptors for steaming over stock pots. 

BAMBOO COOKING TOOLS: Joyce Chen has designed an extensive 

collection of kitchen tools handmade of 100% natural bamboo. In¬ 

cludes spoons, forks, spatulas and unique long-handled tools for stock 

pot or stir frying. Bamboo is stronger than wood and will not swell, 
fray or split. Also dishwasher-safe! 
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DECO CUTS: These little decorative cutters are made of stainless 

steel. They come in a set of 4 different flower designs and easily cut 

through firm vegetables, fruit or dough for decorative garnishes to 

soups, stir fried dishes, salads or pies. 

GINGER GRATER: Joyce Chen’s own porcelain ginger grater is in 

the shape of a fish. The slightly curved bowl shape fits comfortably in 

your hand or serves as its own dish for making sauces. The porcelain 

teeth are perfect for grating ginger, lemon or orange rind for your 

favorite recipes. 

COOKING CHOPSTICKS: Our 14" bamboo cooking chopsticks are 

just the tool for stirring long and stringy ingredients such as noodles, 

spinach or bean sprouts. A great tool for tasting—does not conduct 

heat so no more burnt lips! 

WIRE SKIMMERS: Joyce Chen’s skimmers have hand-strung wire 

baskets with natural bamboo handles. Perfect for scooping up egg 

rolls from hot oil or dumplings and noodles from boiling water. 

DINNERWARE SET: Joyce Chen’s traditional 24-piece Chinese din- 

nerware set features complete place settings for 4 people—everything 

you need to serve stir fry as authentically as it was prepared! Instruc¬ 

tions included on how to set a Chinese table and how to eat the 

Chinese way! 

ADDITIONAL JOYCE CHEN SAUCES: 

SWEET AND TANGY DUCK SAUCE: Apricots and apples are blended 

with natural cider vinegar for a delightfully piquant experience. Excep¬ 

tional as a dip for spareribs, egg rolls or a glaze for roasts and poultry. 

(Add it as a condiment to fried rice!) 

BARBECUE AND ROASTING SAUCE: An easy to use brush-on en¬ 

hancer for roasting, baking and barbecuing meats, poultry and seafood. 

Ingredients include imported soy sauce, miso, garlic and fancy Oriental 

spices. 

You can find these and other quality Joyce Chen Products at your 

favorite gourmet shop or at better department stores. You may also 

write to us % Customer Service, 411 Waverley Oaks Road, Waltham, 

MA 02154 for information on the store nearest you. Please enclose a 

self-addressed stamped business-size envelope. 
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HELEN CHEN 
The Tradition Continues 

s a young child, Helen Chen moved with her family to 

the United States from her homeland China. Since that 

time she has been developing the same level of culinary 

artistry as her mother Joyce Chen, one of the world’s 

foremost authorities on Chinese culture and cuisine. 

The Chen family have been the proprietors of the Joyce 

Chen Restaurant since 1958—considered one of the finest 

Chinese restaurants in the Boston, Massachusetts area. 

Joyce Chen developed the extraordinary stir fry sauces used 

in the book specifically for her restaurant. 

Like her mother, Helen Chen is not only an ac¬ 

complished gourmet cook, she is an authority on several 

different regional cuisines. She’s traveled extensively in 

the Far East, and assisted her mother in the filming of the 

1973 documentary, “Joyce Chen’s China,” which has ap¬ 

peared on national public television. 

Since Joyce Chen’s retirement, Helen Chen, as president 

of Joyce Chen Products, travels regularly to the Far East 

to visit her family and to develop new products and recipes. 

She presents the unique Joyce Chen approach to Chinese 

cooking at public appearances in department stores, cook¬ 

ing schools and gourmet shops across the country. 

Helen Chen is currently working on another book of 

recipes that will encompass a wide range of both traditional 

and nouvelle Chinese cooking styles. 

JOYCE CHEN 
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